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FRUIT CAKE COOKIES 
INEZ BRANTLEY 


REGULAR DOUBLE HALF 

2 1/2 CUP 5 CUP 1 1/4 CUP ALL PURPOSE FLOUR 

1 TSP 2 TSP 1/2 TSP BAKING SODA 

1 TSP 2 TSP 1/2 TSP SALT 

1 TSP 2 TSP 1/2 TSP CINNAMON 

1 CUP 2 CUP 1/2 CUP SOFT BUTTER OR OLEO 
11/2 CUP 3 CUP 3/4 CUP SUGAR 

+ 2 TBS + 4 TBS + 1 TBS SUGAR 

2 4 1 EGG 

8 0Z 16 OZ 4 02 PITTED DATES COARSLEY CHOPPED 
1 CUP 2 CUP 1/2 CUP CHOPPED CANDIED CHERRIES 
1 CUP 2 CUP 1/2 CUP CHOPPED CANDIED PINEAPPLE 
3 CUP 6 CUP 1 1/2 CUP CHOPPED PECANS OR MORE 

1/2 BOX 1 BOX 1/4 BOX RAISENS 


PREHEAT OVEN TO 375°. SIFT FLOUR WITH BAKING SODA, SALT AND CINNAMON SET 
ASIDE. 

IN LARGE BOWL, WITH A WOODEN SPOON OR PORTABLE ELECTRIC MIXER AT MEDIUM 
SPEED, BEAT BUTTER, SUGAR AND EGGS UNTIL LIGHT AND FLUFFY. 

MIX 1/2 OF FLOUR MIXTURE WITH NUTS AND FRUIT 

MIX OTHER 1/2 OF FLOUR MIXTURE WITH EGG MIXTURE 

MIX THE TWO 1/2 FLOUR MIXTURES TOGETHER 

DROP BY LEVEL TBSP, 2 INCHES APART ONTO UNGREASED COOKIE SHEETS. 

BAKE 8-10 MINUTES OR UNTIL GOLDEN. LET STAND ONE MINUTE. REMOVE TO WIRE 
RACK. COOL. 

MAKES ABOUT 8 DOZEN COOKIES. 


BUTTERSCOTCH BROWNIES 


MARY TENNIMON - KANSAS 


1/2 C. OLEO 2 C. BROWN SUGAR 

2 EGGS - BEATEN 1 1/2 C. S.R. FLOUR 

1 TSP VANILLA 1 C. CHOPPED NUTS - OR - 1 C. 
COCONUT 


MELT OLEO IN MEDIUN SIZE SAUCEPAN. REMOVE FROM HEAT. STIR IN UNTIL 
BLENDED, BROWN SUGAR, THEN STIR IN EGGS AND S.R. FLOUR. ADD VANILLA AND 
EITHER NUTS OR COCONUT. 

BAKE IN GREASED 12 X 9 X 2 PAN FOR 20 - 25 MINUTES AT 3502 
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BUTTERSCOTCH WAFERS (IN A WINK) 
LOUISE CLINE 


1 LB. BROWN SUGAR 4, LB. OLEO 
3 EGGS 2 1/3 CUP FLOUR 
2 TSP VANILLA 2 CUPS CHOPPED PECANS 


RAISENS MAY BE ADDED 


PLACE ALL INGREDIENTS; EXCEPT NUTS IN A LARGE BOWL. BEAT TIL LIGHT & FLUFFY. 
STIR IN NUTS. BAKE AT 375° FOR 8-9 MINUTES. 


DATE DREAMS 
LOUISE CLINE 


2 EGG WHITES 

1 CUP CHOPPED DATES 
1 CUP POWDERED SUGAR 
1 CUP CHOPPED PECANS 


BEAT EGG WHITES TIL STIFF AND DRY. ADD REMAINING INGREDIENTS IN ORDER GIVEN. 
DROP BY TSP ONTO WELL OILED BAKING SHEET. BAKE AT 325° UNTIL DELICATELY 
BROWNED. COOL BEFORE REMOVING THEM FROM PAN. 


FAMOUS AMOS CHOCOLATE CHIP COOKIES 


JEAN CLINE 

4, # OLEO 4; TSP BAKING POWDER 

2 EGGS %, CUP FLOUR 

3, CUP BROWN SUGAR PACKED 2 CUPS CHOCOLATE CHIPS 
3, CUP GRANULATED SUGAR 1 CUP RAISENS 

1 TSP BAKING POWDER 


CREAM TOGETHER BUTTER; EGGS; & SUGARS TIL LIGHT & FLUFFY. SIFT TOGETHER 
BAKING POWDER; BAKING SODA AND FLOUR, STIR INTO CREAMED MIX TIL BLENDED. FOLD 
IN CHIPS AND RAISENS, DROP BY TSP ONTO A GREASED BAKING SHEET. BAKE AT 350° 
FOR 7 MINUTES. 


NEIMAN MARCUS COOKIES 
So here it is!!! Please, please, please pass it on to everyone you can 
possible think of. I paid $250 for this...I don't want Neiman-Marcus 
to*ever* get another penny off of this recipe.... 
(Recipe may be halved) 
2 cups butter 
4 cups flour 
2 tsp. soda 
2 cups sugar 
** 5 cups blended oatmeal 
24 oz. chocolate chips 
2 cups brown sugar 
1 tsp. salt 
1 8 oz. Hershey Bar (grated) 
4 eggs 
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2 tsp. baking powder 
2 tsp. vanilla 
3 cups chopped nuts (your choice) 
** Measure oatmeal and blend in a blender to a fine powder. 
Cream the butter and both sugars. Add eggs and vanilla; mix together 
with flour, oatmeal, salt, baking powder, and soda. Add chocolate chips, 
Hershey Bar and nuts. Roll into balls and place two 


inches apart on a cookie sheet. Bake for 10 minutes at 375 degrees. 
Makes 112 cookies. Have fun!!! This is not a joke --- this is a true 
story. Ride free citizens! Please don't hesitate to distribute it 

to whoever you consider would enjoy it! Best regards, Louise Filmer 
Global One - Corporate Communications Tel: +322 545 2841 Fax: 322 
545 2845 


MINT CHEESECAKE BROWNIE BARS 


1 (21.5 or 23.7 ounce) package fudge brownie mix 

1 (8 ounce) package cream cheese, softened 

1 (14 ounce) can Eagle Brand sweetened condensed milk 
(Not Evaporated Milk) 

2 Eggs 

1 1/2 tsp peppermint extract 

Green or red food coloring (Optional) 

Ready to spread chocolate frosting. 


Preheat oven to 350° 

Prepare brownie mix as package directs. 

Spread into well greased 13 X 9 inch baking pan. 
Bake 15 minutes. 

In mixing bowl , beat cheese until fluffy. Gradually beat in sweetened 
condensed milk until smooth. 

Add eggs, extract and food coloring. Mix well. 
Pour evenly over brownie mix. 

Bake 25 minutes or until lightly browned. Cool. 
Spread with frosting. 

Cut into bars 

Store covered in refrigerator until ready to eat. 
MAKES 24 TO 36 BARS. 


PAT’S FORGOTTEN COOKIES 


3 Egg Whites, Beaten until stiff 
3/4 Cup Sugar 

Pinch Salt 

1/2 Cup Pecans, Chopped 

3/4 Cup Chocolate Chips 


Preheat oven to 350°. 

Gradually add sugar to egg whites while beating. 

Fold in salt, pecans and chocolate chips. 

Spoon cookies onto brown paper (bag) on a cookie sheet. 
Place cookies in oven. 

Turn off oven and leave until morning. 

Do not open oven until morning. 
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Carefully remove cookies with spatula. 


CHOCOLATE OATMEAL COOKIES 
Karen Hatcher 


2 Cup Sugar 

4 Tbs Cocoa 

1/2 Cup Milk 

1 Stick Butter 


Combine above ingredients and Boil for 2 Minutes. 
Remove from heat and Add: 


1/2 Cup Peanut Butter 
2 Tbs Vanilla 
3 Cups Oats 


Spoon immediately onto wax paper to cool. ENJOY 


COOKIES (PLAIN) 
LOUISE CLINE 


2% QUARTS FLOUR 1 QUART & 4% CUP SUGAR 

3 4 TSP BAKING POWDER CREAM BUTTER & SUGAR TOGETHER TIL BLENDED 
2 TSP SALT 8 LARGE EGGS 

BLEND DRY INGREDIENTS TOGETHER 2 TBSP VANILLA 


3 CUPS BUTTER 

BEAT EGGS & MIX ALL INGREDIENTS TOGETHER DROP BY 1 4% TSP ON GREASED COOKIE 
SHEET AND 

BAKE 10-12 MINUTES AT 375° 


BLUEBERRY CITRUS BARS 


1 Cup Butter (2 sticks) 

3/4 Cup Powdered sugar (sifted) 

2 1/4 Cups Flour (unsifted) 

1/2 Cup Pecans (finely chopped) 

4 Eggs 

11/2 Cups Sugar (granulated) 

1 Cup Real Lemon Juice (from concentrate) 
1 Tsp Baking Powder 


1 1/2 Cups Blueberries (fresh or frozen) 
Preheat oven to 350°. Beat butter in medium sized bowl with mixer until 
fluffy. 
Add powdered sugar; beatnuntil combined. 
Beat in 2 cups of the flour. Stir in 1/4 cup of the pecans. 
Press on bottom of greased 13” x 9” baking pan. 
Bake 30” or until golden brown 
Meanwhile, for filling, combine eggs, granulated sugar, Real Lemon, baking 
powder and remaining 1/4 cup’ flour in large bowl.Beat with mixer on medium 
speed for 2 minutes. 
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Sprinkle berries over prepared crust. Top with filling and remaining 1/4 cup 
pecans. 

Bake 30 to 35 minutes longer or until set and top is lightly brown. Col. 

Sift additional powdered sugar over top. Cut into bars. Store leftovers 
covered in refrigerator. 

MAKES 24 TO 36 BARS 


LEMON CRUMB BARS 


Prep. Time: 10 Minutes 
1 Package Yellow Cake Mix (or Lemon) (18 1/4 oz) 


1/2 Cup Butter, softened 

1 Egg + 3 Egg Yolks 

2 Cups Saltine Crackers (finely crushed) (4 oz) 
1 Can Condensed Milk (Eagle Brand, Sweetened) 

1/2 Cup Real-Lemon Juice (from concentrate) 


Preheat oven to 350°. 

Beat cake mix, butter and 1 egg in large bowl with mixer until crumbly. 
Stir in saltine crumbs 

Set aside 2 cups crumb mixture 

Press remaining crumb mixture on bottom of greased 13” x 9” baking pan 
Bake 15 to 20 minutes or until lightly golden 

Beat 3 egg yolks, condensed milk and Real-Lemon with mixer or whisk 
Spread over prepared crust 

Top with reserved crumb mixture 

Bake 25 minutes longer or until set and top is golden 

Cool. Refrigerate within 2 hours 

Cut into bars. Store leftovers in refrigerator 

Makes 24 to 36 bars http://www. realemon.net 


MAGIC COOKIE BARS 
EAGLE BRAND 


1/2 Cup Butter or margarine (1 stick) 

1 1/2 Cups Graham cracker crumbs (or chocolate cookie 
crumbs ) 

1 Condensed milk (Eagle Brand Sweetened) (14 oz) 

2 Cups Chocolate chips (semi-sweet) (12 oz) 

1 1/3 Cups Coconut (flaked) 

1 Cup Nuts (chopped * 


Preheat oven to 350° (325° for glass dish). In 13” x 9” baking pan, melt 
butter in oven. 

Sprinkle graham cracker crumbs over butter. Pour condensed milk over crumbs. 
Top with remaining ingredients. Press down firmly with fork. 

Bake 25 minutes or until lightly browned. 

Cool. Chill if desired. Cut into bars or diamonds.. Store covered at room 
temperature. 
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Recipe variations: Substitute chocolate chips or nuts with: mini candy coated 
pieces, dried cranberries, raisens, mini marshmellows or butterscotch chips. 


CHEWEY BUTTERSCOTCH RAISEN BARS 


1 Cup Flour (All-Purpose) 

1/2 Tsp Baking Powder 

1/4 Tsp Salt 

1/2 Stick Butter or Margarine (Softened) 

1/2 Cup Light Brown Sugar (Packed) 

2 Eggs (Large) 

1 Cup Buterscotc Chips (Melted) 

1 Tsp Vanilla Extract 

1/2 Cup Raisens (Sun Maid) 

1/3 Cup Chocolate Chips (Semi-Sweet) (Melted) 


Heat: Oven to 350° 

Combine: Flour, baking powder, and salt. Set aside. 

Beat: Together butter and brown sugar until light and fluffy. Beat in eggs 
one at a time. 

Add: Flour mixture and beat until smooth. 

Beat: In melted butterscotch chips and vanilla. Stir in raisens. 

Spread: Mixture into a greased 9” square pan. 

Bake: for 22 to 25 minutes or until golden brown and center is set. Sides 
rise higher than center. Cool cmpletely, cut into bars. 

Drizzle: Melted chocolate chips decoratively over bars. 

Makes 18 Bars Prep. Time: 15 Minutes 


GOLDEN HOLIDAY COOKIES 


FLEISCHMANN’S 
1 Cup Margarine (Fleischmann’s) 
2 1/2 Cups Sugar 
2 Eggs 
1 Tbsp Vanilla 
1 Tbsp Orange Rind (Grated) 
1 Tsp Almond Extract 
3.1/2 Cups Flour 
1 Tbsp Baking Powder 


Salt 
Almonds (Ground Blanched) 
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In a large bowl, combine margarine and sugar. Beat until light and fluffy. 
Beat in eggs, vanilla, orange rind and almond extract. 
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Sift flour, baking powder and salt together. Stir in almonds. Add to 
margarine - sugar mixture in several additions. 

Cver and chill dough at least 2 hours. Working with 1/2 of the dough at a 
time, roll 1/4” thick, and with 3” - 4” cutters, cut out cookies. Prer-heat 
oven to 375° F. 

Bake on ungreased baking sheets for 8 - 10 minutes, until edges are Lightly 
browned. Transfer cookies to a rack to cool. 

Add icing and decorate. 


BROWNIE TREES 


1 Pack M&M’s Chocolate Mini Baking Bits 
1 Pack Brownie Mix 
1 Can Vanilla Frosting 


Green Food Coloring 


Grease bottom of 15” x 10” x 1” or 11” x 7” x 1” baking pan. Prepare 1 pack 
Brownie mix according to instructions. For extra rich, stir in 1 cup of M&M’s 
into batter. Spread brownie batter evenly in greased pan. 

Bake at 350° F for 20 minutes. Cool completely. Use a cookie cutter to cut 
out tree shapes.Add a few drops of green food coloring to one can of vanilla 
frosting. Frost trees. Decorat with M&M’s semi sweet or milk chocolate Mini 
baking bits. Store covered 

Tips: Pan can be lined with aluminum foil for easy removal of brownies. 
Grease bottom of foil lined pan. Reserve extra brownie pieces for snacking or 
crumbling over ice cream. 

Makes about 15 (3”) brownie treats 


PECAN TASSIES 
Maru Ann Clayton, food stylist 


Makes 25 tassies Prep. Time: 25 minutes Cooking Time: 25 
minutes 

Chilling Time: 1 Hr. 10 minutes 
These are just Like mini pecan pies - so yummy you might want to keep a few 
in the freezer for when all the guests are gone. 


Pastry: 

1/2 Cup Butter (1 Stick) 
3 02Z Cream Cheese 

1 Cup Flour (All Purpose) 
Filling: 

1 Egg 

1/3 Cup Brown Sugar 

1/3 Cup Dark Corn Syrup 
1 Tbsp butter, softened 
1 Tsp Vanilla 


1/2 Tsp Salt 
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1/2 Cup Pecans, chopped 

24 Pecan Halves 
For Pastry: In a medium mixing bowl, beat butter and cream cheese until 
smooth. Add flour and blend well. Chill mixture for at least 1 hour. 
For Filling: In the mixing bowl, stir together the egg, brown sugar, corn 
syrup, butter, vanilla and salt. Set aside. 
Shape chilled pastry dough into 24 equal sized balls. In two 12-cup mini-size 
muffin tins, press each ball into the bottom and set up the sides of the 
cups. Set tins in the freezer for 10 minutes. 
Preheat the oven to 325°. Sprinkle chopped pecans in the bottom of each 
crust. Spon the egg mixture over the nuts and top with a pecan half. Bake for 
20-25 minutes or until the filling is set and crust is lightly browned. Cool 
in tins on racks for 15 minutes. Remove tassies from the tins and cool on the 
racks. Place the tassies in one layer on a baking sheet and freeze. Once 
frozen, stack them in an airtight container and put in the freezer up to 1 
month. Let them thaw to room temperature and serve. 


Per Tassie: 112 calories 1 Gram protein 8 Grams fat 10 Grams 
carbohydrates 
23 milligrams cholesterol 108 milligrams sodium Trace Fiber 


GREAT PUMPKIN COOKIES 


3 1/2 Cups Flour (ALL Purpose) 

2 1/3 Cups Oats (Quick or Old Fashioned) 
1 3/4 Tsp Baking Soda 

2 Tsp Cinnamon, ground 

1 1/2 Tsp Salt 

3 1/2 Sticks Butter, softened 

1 3/4 Cups Sugar 

1 3/4 Cups Brown Sugar, packed 

1 Can Pumpkin (Libbys 100% pure) (150z) 
2 Eggs (Large) 

1 3/4 Tsp Vanilla Extract 

1 1/3 Cups Walnuts, chopped 

1 1/3 Cups Raisens 

* Optional Decorator Icings 


Mix: Flour, Oats, baking soda, cinnamon and salt in bowl. Beat butter, sugar 
and brown sugar in large bowl until fluffy. Add pumpkin, eggs and extract. 
Mix well. Gradually add flour mixture. Add nuts and raisens. 

Drop: 1/4 cup of dough onto a greased baking sheet.; spread into 3 inch 
circle. 

Bake: in preheated oven at 350° F for 14-16 minutes until firm and Lightly 
browned. Cool on baking sheets for 2 minutes; remove to wire racks. Decorate 
with icing if desired. 

Makes 40 Large cookies. 


GINGER SNAPS 


3/4 Cup Shortening (or Margarine) 
1 Cup Sugar 
1 Egg 


4 Tbsp Molasses 
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1 Tsp Baking Soda 

1 Tsp Ginger 

1 Tsp Cloves 

1 Tsp Cinnamon 

3 Cups Flour (Self Rising) 


Put Shortening or Margarine in a bowl and allow to get soft 

Add Sugar; Egg and Molasses and mix them all together 

Put Flour in Sifter and put aside 

Add Baking Soda; Ginger; Cloves and Cinnamon to Flour in Sifter 

Sift some of the Flour Mixture into the Bowl and Mix 

Continue adding some of the Flour Mixture and Mixing until it has all been 
added 

Roll into Small Balls in your hands; then roll the balls in sugar 

Put on a cookie sheet 

Heat oven to 350° 

Bake cookies for 10 - 12 Minutes 

Take out of oven and put on wire rack for a few minutes 

Spread a towel on the rable and cover with wax paper 

Take cookies off cookie sheet and place on the wax paper until completely 
cool 

Place in a container, plastic or tin; with wax paper between each Layer 
Put away until ready to enjoy 


BASIC OATMEAL COOKIES 


1/2 Cup Butter Buds; Liquid 
1/2 Cup Brown Sugar; Firmly Packed 
1/2 Cup Sugar; Granulated 

1 Egg; Substitute 

1 Tsp Vanilla 

1 Tbsp Milk; Skim 

1 Cup Flour; All Purpose 

1/2 Tsp Baking Soda 

1/2 Tsp Baking Powder 

1 Cup Oats; Quick Rolled; Uncooked 
1/2 Cup Raisens 


Preheat oven to 3502 

Put Butter Buds in a large bowl. Add the two sugars. Cream well. Add the egg, 
vanila and milk. Beat together until smooth. Add the flour, baking soda, and 
baking powder. Beat again, until smooth. Add rolled oats and raisens. Combine 
until well blended. 

Drop cookies about 2 inches apart on a nonstick cookie sheet and bake for 
about 10 minutes or until golden brown. Cool on wire racks. 

Makes 3 dozen cookies Serving size: 1 cookie 

Per serving: Calories: 56 Fat: 0.5 gras Calcium: 13 mg 


VANILLA WAFER LOG 
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1 Box Vanilla Wafers (Crushed) 

1 Box Raisens 

1 Lb Pecans 

1 Can Eagle Brand; or Dime Brand Milk 


Wet ands with cold water; so mixture won’t stick to hands 
Mix all ingredients together in glass bowl 

Make into 1 large roll; or 3 small ones 

rap in tin foil and then in Ziploc Bag 

Keep frozen 

Slice off pieces to eat. Return to freezer 


DOTTY’S BOILED COOKIES 


2 Cups Sugar 
1/2 Cup Milk 
1/4 Lb. Butter or Margarines (1 Stick) 
2 - 4 Tbsp Cocoa 
2 - 1/2 Cups One Minute Quaker Oats 
* Optional 1/4 Cup Chopped Nuts 
2 Tsp Vanilla 
1/2 Cup Peanut Butter 


Cook Sugar, Milk; Margarine and Cocoa for 1-1/2 minutes 

Stary counting when mixture has reached a full boiling roll 
Remove from heat; stir in Oats and Nuts 

Add vanilla and Peanut Butter 

Beat well; until well blended 

Spoon onto waxed paper or into cupcake liners 

NOTE: Dotty prefers crunchy Peanut Butter 


THE ORIGINAL CHEX PARTY MIX 


SINGLE DOUBLE 

6 Tbsp 12 Tbsp Butter or Mrgarine 

2 Tbsp 4 Tbsp Worcestershire Sauce 

14, Tsp 3 Tsp Seasoned Salt 

3% Tsp 14. Tsp Garlic Powder 

4 = Tsp 1 Tsp Onion Powder 

3. Cups 6 Cups Each of Corn, Rice & Wheat Chex 

1 Cup 2 Cup Mixed Nuts 

1 Cup 2 Cup Pretzels [Crumbled] 

1 Cup 2 Cup Garlic flavor bite size Bagel Chips 


[Broken into one inch squares] 
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Heat oven to 2502. Melt butter in large roasting pan in oven. Stir in 
seasonings. 

Gradually stir in remaining ingredients until evenly coated. 

Bake 1 Hour, stirring every 15 minutes. 

Spread on paper towels or paper bags to cool. 

Store in air tight container. 

12 or 24 cups snack 


Microwave instructions: 

Melt butter in large microwavable bowl uncovered on high. 

Stir in seasoniongs. 

Gradually stir in remaining ingredients untilevenly coated. 

Microwave uncovered on high 5 to 6 minutes, thoroughly stirring every 2 

minutes. 

Spread on paper towels to cool. Store in air tight container. 

Important: Because microwaves cook different ; time is approximate. 

Reduced Fat Recipe: Use half as much margarine as recipe calls for. 
Omit mixed nuts. Use fat free bagel chips. 


